
United States Food Safety Personnel Butler Square West
Department of and Inspection Division Suite 420C
Agriculture Service 100 North 6th Street

Personnel Minneapolis, MN  55403
Operations (612) 370-2000
Branch (800) 370-3747

Dear Applicant:

Thank you for your recent expression of interest in Food Inspection intermittent employment
with the Food Safety and Inspection Service.  Enclosed please find:  1) a fact sheet describing
what intermittent employment means in terms of tours of duty, hourly work limitations, and
benefits;  2) a functional description of the physical and environmental requirements associated
with the food inspector occupation; 3) a description of the basic qualifications required for
entry into a Federal Food Inspector position; and 4) an Application for Federal Employment
(OF-612) which must be completed, signed, dated, and returned to this office for a
qualifications determination.  You should indicate the specific location(s) where you wish to
work in the indicated block at the top of the application form.

In completing your application, please pay careful attention to the knowledge, skills, and
abilities (KSA) statements described on the "Basic FI Qualifications" sheet.  Your description
of your education or work experience on your application must demonstrate these KSA's. 
Give specific, practical examples of any experiences you've had which reflect these types of
judgments, decisions, or actions.

After your application has been reviewed and your eligibility for employment determined, you
will receive a Notice of Results from this office.  If you are determined to be eligible, your
name will be added in rank order to a list of other eligibles for the location(s) you indicated
interest in.  As the need for intermittent staffing occurs, names are referred for management
consideration in score and veterans preference order  from this register of eligibles.  If you fail
to qualify for the Food Inspector occupation, your application will be returned to you
unprocessed.

Again, thank you for your interest in intermittent employment as a Food Inspector with the
Food Safety and Inspection Service.

Sincerely,

John W. Esgar
Recruitment and Examining Officer

Enclosures





FOOD INSPECTOR

Food Inspectors are involved in post-mortem inspection of animals or poultry. 
This inspection activity is performed in a noisy environment in which large,
moving machinery is present and cannot be stopped instantaneously.  The
inspector stands on slippery and uneven floors with a sharp steel knife or
hook in hand to perform the majority of the inspection activities.  The
inspector may be required to stand on elevated platforms above the concrete
floor while performing the inspection of slaughtered animal carcasses and body
parts which are pulled by a mechanized chain through the plant.  Water of 180
degrees Fahrenheit and high voltage electrical stimulators are in the
inspector's proximity.  Various atmospheric conditions ranging from excessive
cold to damp, dry and extreme humidity may be found throughout the
environment.  

An inspector is required to perform constant and repetitive motions with both
hands and wrists.  Viscera inspection activities require the inspector to
palpate and slice organs while standing at a moving table.  Rapid hand and arm
motions are required.  Accurate color vision is essential to allow the
inspector to notice subtle shades of product color and to make appropriate
product acceptability decisions.  The inspector may be required to work with
hands immersed in water.  To accomplish ante-mortem inspection, the inspector
may walk on catwalks over livestock to reach the inspection area.  The
inspector is required to work in a confined area with others during hours of
work that are protracted or irregular.  The ability to hear conversational
voice is required in order to communicate effectively with supervisors and
workers in this environment.  In addition, the inspection work requires the
ability to detect product abnormalities through smell.

FUNCTIONAL REQUIREMENTS                     ENVIRONMENTAL FACTORS
      
- moderate lifting, 15-44 pounds            - outside and inside      
- moderate carrying, 15-44 pounds           - excessive heat 
- repetitive motion of upper body and       - excessive cold
  limbs (6 hours)                           - excessive humidity
- walking (8 hours)                         - excessive dampness or
- standing (8 hours)                          chilling
- climbing (stairs and vertical ladders)    - excessive noise,          
- reaching above shoulders                    continuous  
- use of fingers-dexterity required         - slippery and uneven 
- both hands required                         walking surfaces
- ability to detect odors                   - knives, hooks and other   
- clear speech                                sharp objects
- both legs required                        - working closely with 
- depth perception                            others 
- ability to distinguish basic colors       - working with hands in
- ability to distinguish shades of colors     water
- ability to distinguish abnormalities      - working around machinery
  by palpation                                with moving parts  
- ability to hear conversational voice      - working around moving 
  (aid permitted)                             objects or vehicles  
- distant vision correctable to             - protracted or irregular
  20/30 in one eye                            hours of work
- near vision correctable at 13" to 16" to
  Jaeger 1 to 4

POB 58A



  
                     BASIC FI QUALIFICATIONS

For GS-5 positions, applicants must have one year (52 weeks) of
specialized experience.  Qualifying specialized experience MUST
DEMONSTRATE the applicant's knowledge, judgment, interpretive
ability, and technical skill associated with the production of a
finished product which meets all prescribed standards of quality
and conforms with approved production methods.

A.  Experience in a slaughter or processing plant, or comparable
manufacturing or production activity which prepares food for
human consumption.  Explain which specific duties you performed
and what judgments or decisions you were required to make.

B.  Work experience as a meat cutter/butcher in a wholesale or
retail meat/poultry business.  This experience must demonstrate a
full range of responsible duties typically performed in such an
environment.  Describe what you were required to do or decide in
this type of job.  Deli slicing and assembly of sandwich items or
meat wrapping are not qualifying.

C.  Quality control or laboratory experience in the food industry
OR OTHER SIMILAR production environments.  What were your
specific tasks or responsibilities?

D.  Supervisory responsibilities in the food or livestock
industry.  This experience must demonstrate effective skills in
communicating with and influencing subordinates in accomplishing
work.  Describe your specific responsibilities and skills.

E.  Responsibility for MANAGEMENT OR SUPERVISION of a full scale
commercial or industrial livestock or poultry enterprise.  What
were you responsible for, with whom did you deal, and what
managerial/supervisory decisions did you make?  How large was the
enterprise, and did it have multi-state, regional or national
distribution? 

F.  Work as a chef or cook in a commercial establishment which
demonstrates responsibility for proper food preparation, handling
and sanitation practices.  What food quality standards were you
knowledgeable of and required to maintain?  Fast food experience
as a grill attendant, serving line attendant, or cashier is not
qualifying.

G.  A bachelor's degree which includes 12 semester hours in the
biological, physical, mathematical, or agricultural sciences.  A
copy of your transcript should be provided with your application.


